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BETTER  MARKETING  FOR  BEEF  -  Wl 


WHY 

A  NEW  GRADING  SYSTEM? 

To  be  most  useful,  grades  and  grading  sys- 
tems must  be  adapted  to  changing  market  con- 
ditions and  consumer  demands. 

Consumer  demand  for  beef  that  is  tender, 
juicy,  and  flavorful,  but  without  much  waste  fat, 
led  the  beef  industry  to  seek  ways  of  producing 
this  kind  of  meat -and a  means  of  identifying  it. 

It  was  to  meet  this  need  that  the  new,  im- 
proved beef  grading  system  -  called  dual 
grading  -  was  developed  and  is  being  offered  to 
the  industry  on  a  trial  basis  July  1,  1962. 

This  new  grading  system  provides  two  sep- 
arate grades  for  each  carcass  -  separate  meas- 
ures of  the  two  factors  that  determine  the  ac- 
ceptability and  value  of  beef: 

1.  the  quality  of  the  meat,  and 

2.  the  percentage  of  salable  meat  a  carcass 
will  yield. 

Consumer  aversion  to  excess  fat  and  the 
advent  of  prepackaged  meats  has  resulted  in 
much  closer  trimming  of  fat  on  beef  cuts.  And 
the  amount  of  fat  that  can  be  trimmed  off  car- 
casses of  the  same  grade  and  weight  varies 
widely.  It  can  mean  a  difference  in  value  of 
from  $8  to  $10  per  hundredweight. 


THE  OLD  WAY 


ONE  GRADE 


CHOICE 


Traditional  beef  grading,  still  available  to 
the  industry  on  the  same  voluntary  basis,  is  a 
reliable  measure  of  quality.  It  also  includes  an 
evaluation  of  conformation. 

The  meat  grader  considers  both  quality  and 
conformation  in  arriving  at  a  final  grade,  such 
as  Prime,  Choice,  Good,  etc. 

This  grading  system  has  played  an  impor- 
tant role  in  the  marketing  system,  enabling 
consumers  to  choose  the  quality  they  want,  guid- 
ing producers  in  their  production  and  marketing 
plans,  helping  smaller  meat  packers  to  compete 
with  large-scale  operators,  aiding  retailers, 
wholesalers,  and  institutional  buyers  in  purchas- 
ing and  selling. 

Its  major  shortcoming  in  today's  market  is 
that  it  gives  no  consideration  to  the  amount  of 
excess  fat  that  must  be  trimmed  from  retail  cuts 
to  meet  consumer  demands  -  the  most  important 
factor  affecting  yield  of  salable  meat. 


The  dual  grading  approach  provides  a 
means  to  recognize  these  differences  in  yield 
of  salable  meat  -  not  only  in  the  carcass  but 
also  in  the  live  animal. 

Thus  producers  could  receive  a  financial 
incentive  to  produce  more  of  the  high-quality 
meat-type  beef  cattle  that  fulfill  the  needs  of 
today's  market. 


H  A  NEW  USDA  GRADING  SYSTEM 


QUALITY  GRADE 


THE  NEW  WAY  -  TWO  SEPARATE  GRADES 
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The  new  quality  grades  are  essentially  the 
same  as  the  old  "single"  grades.  They  are 
based  on  the  same  factors,  shown  by  research 
to  be  reliable  indicators  of  beef  tenderness, 
juiciness,  and  flavor: 

1.  marbling  (particles  of  fat  interspersed 
within  the  lean) 

2.  color 

3.  texture 

4.  firmness 

5.  ossification  of  bone  (maturity) 

The  only  difference  between  the  new  quality 
grades  and  the  old  grades  is  that  conformation 
is  no  longer  afactortobe  combined  with  quality. 
This  will  result  in  more  consistent  quality  with- 
in each  grade. 

The  grade  names  indicating  quality  will  be 
the  same:  Prime,  Choice,  Good,  Standard, 
Commercial,  Utility,  Cutter,  andCanner.  There 
will  be  no  change  in  the  grade  mark  nor  in  the 
way  it  is  rolled  on  the  carcass  in  a  ribbon-like 
imprint  -  except  that  red  fluid  will  be  used  in- 
stead of  purple  for  the  stamping. 

As  far  as  eating  quality  is  concerned,  the 
grade  names  and  the  grade  mark  will  mean  the 
same  thing  as  always. 


I 

I 


The  new  yield  grades  provide  the  livestock 
and  meat  industry  with  a  new  measure  of  beef 
value  -  an  indication  of  how  much  of  the  carcass 
weight  can  be  sold  as  trimmed  retail  cuts. 

Yield  grades  are  based  on  four  factors  that 
have  proved  reliable  indicators  of  yield: 

1.  thickness  of  fat  over  the  rib  eye 

2.  size  of  the  rib  eye  muscle 

3.  amount  of  kidney  and  pelvic  fat 

4.  carcass  weight 

These  are  objective  factors  that  meat 
graders  can  gauge  quite  accurately  and  quickly. 
They  can  grade  for  yield  at  the  same  time  they 
grade  for  quality,  even  though  they  determine 
each  of  these  grades  separately,  independent  of 
each  other. 

The  shield-shaped  yield  grade  mark,  illus- 
trated above,  is  stamped  in  red  on  each  quarter 
of  the  carcass. 

There  are  six  numerical  yield  grades,  with 
No.  1  indicating  the  highest  yield  and  No.  6  the 
lowest.  Differences  between  adjacent  grades  are 
uniform  and  bear  no  relation  to  quality  grades. 

No  matter  what  their  quality  grade,  all  car- 
casses in,  for  example,  Yield  Grade  No.  2  can 
be  expected  to  yield  the  same  percentage  of  their 
weight  in  trimmed  retail  cuts. 
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...  IN  LIVE  CATTLE 


The  two  steers  above  and  below  weighed  the 
same  -11 50  pounds  -  and  graded  the  same  -  U.S. 
Choice.  But  the  one  above  was  worth  $70  more 
to  the  retailer  in  yield  of  trimmed  retail  cuts. 

Note  the  difference  in  these  steers.  The 
meat-type  one  above  has  thicker  muscling  over 
the  back,  bulging  rounds,  thinner  fat  covering, 
firmer  finish  than  the  overfat  steer  below. 


THE  DIFFERENCE 

)  IN  THE  CARCASS 
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Now  look  at  the  rib  eyes  from  the  two  car- 
:asses,  each  of  which  weighed  700  pounds.  The 
me  from  the  meat-type  steer  had  only  .3  inch 
}f  fat  thickness  and  had  13  square  inches  of  rir> 
3ye  area.  The  carcass  had  16  pounds  of  kidney 
:at.   It  rated  Yield  Grade  No.  2. 

The  rib  eye  below  had  a  fat  covering  of  1 
inch  and  an  area  of  only  9  square  inches.  The 
:arcass  had  28  pounds  of  kidney  fat.  It  rated 
yield  Grade  No.  6. 
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SOME  OPPORTUNITIES 

OFFERED  BY  THE 
NEW  GRADING  SYSTEM 


For  producers,  breeders,  feeders  -  Opportunity 
to  identify  and  expand  production  of  meat-type 
beef  cattle  -  to  receive  more  money. for  meatier 
cattle. 


For  market  agencies  -  Opportunity  to  render 
better  service  to  producers,  to  obtain  prices 
more  closely  commensurate  with  values. 


For  meat  packers  -  Opportunity  for  better  mer- 
chandising, to  create  more  widespread  demand 
for  ail  kinds  of  carcasses. 


For  wholesalers,  retailers,  institutional  buy- 
ers -  Opportunity  to  order  and  to  price  more 
efficiently,  save  on  marketing  costs,  offer  con- 
sumers the  kind  of  meat  they  want  to  buy. 

For  consumers  -  Opportunity  to  buy  beef  of 
more  consistent  quality,  with  less  waste  fat. 
Savings  in  marketing  system  could  help  hold 
down  prices. 


To  obtain  the  new  dual  grading  service,  or 
more  information  about  it,  contact  Meat  Grading 
Branch,  Livestock  Division,  Agricultural  Mar- 
keting Service,  U.  S.  Department  of  Agricul- 
ture -  either  at  Washington  25,  D.  C.  ,  or  near- 
est local  office  listed  in  telephone  directories 
under  U.  S.  Government. 


issued  April  1962 

This  publication  supersedes  AMS  416. 


